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A B S T R A C T
High quality food composition data are essential in cutting-edge research, for example on diet and
health, so regular updates and improvements of food composition data are necessary. However, food
analyses are expensive, and for optimal use of resources, tools to aid prioritisation are required. This
study sought to identify key foods in the Swedish diet, in order to set priorities for future nutrient
analyses of foods. A slightly modiﬁed version of the key foods approach developed by the Nutrient Data
Laboratory in the United States was used. Existing nutrient values were combined with food
consumption data from the national dietary survey Riksmaten Adults 2010–11. Key foods were identiﬁed
group-wise using key nutrients for each food group. Of the 1894 foods included in the survey, 320 (17%)
were identiﬁed as key foods contributing 75% of intake of the key nutrients in each food group. These key
foods will be prioritised in future food composition analyses.
 2014 Published by Elsevier Inc.
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A healthy diet is associated with lower risk of chronic diseases,
such as cardiovascular disease, type 2 diabetes and cancer (Willett
and Stampfer, 2013). The interrelationships between diet and
health are complex and require representative and accurate
national food composition data. The Swedish food database is
frequently used in, for example, epidemiological studies (Couto
et al., 2013; Hruby et al., 2013; Kaluza et al., 2013; Michae¨lsson
et al., 2013; Vergnaud et al., 2013), clinical trials (O¨hrvik et al.,
2009; Adamsson et al., 2011) and toxicological research (Augusts-
son et al., 1999; Bjermo et al., 2013). Food composition data may
also be used to assess the need for fortiﬁcation, to identify food
contaminants and to develop dietary guidelines (Williamson and
Buttriss, 2007).
In Sweden, the national food composition database is managed
by the National Food Agency (NFA). NFA is a member of the European
Food Information Resource Network, EuroFIR (Bell et al., 2012) and
the food database fulﬁls the quality parameters set by the network.
The predecessor of the current Swedish food database was
developed in 1947 by the National Institute of Public Health, and
the current version comprises over 2000 foods. For each food, values
for up to 160 different food components are available, including* Corresponding author. Tel.: +46 18 17 43 19; fax: +46 18 10 58 48.
E-mail address: Veronica.Ohrvik@slv.se (V. O¨hrvik).
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0889-1575/ 2014 Published by Elsevier Inc.macronutrients, vitamins, minerals/metals and bioactive com-
pounds. These nutrient values are obtained: (I) by analysis using
analytical methods accredited by the Swedish Board for Accredita-
tion and Conformity Assessment (SWEDAC); (II) from other food
composition databases, scientiﬁc publications or the industry; or
(III) by imputing from similar foods (NFA and EuroFIR, 2012). In
order to make the database more comprehensive, values for some
dishes are also calculated according to instructions by EuroFIR
(Reinivuo et al., 2009), taking into account uptake and losses of water
and fat as well as losses of micronutrients. To improve and update
the database, analyses of around 50 foods are performed annually
(for example O¨hrvik et al., 2010, 2012). The food composition
database is available in Swedish and English through a web-based
interface (www7.slv.se/Naringssok/) and through FoodEXplorer
(www.euroﬁr.org/foodexplorer/login1.php).
Analysing nutrient proﬁles is costly. In Sweden, the chemical
analyses alone are currently estimated to cost more than s3000
per sample. Therefore, identifying and analysing foods signiﬁcantly
contributing to the Swedish intake of nutrients is crucial for
efﬁcient use of analytical resources. One method to set priorities
for food analysis is the key foods approach developed by United
States Department of Agriculture (USDA) (Haytowitz et al., 1996).
This combines data on national consumption of food and beverages
with data on existing nutrient composition. A scoring system is
applied to rank the foods and identify so-called key foods, deﬁned
as foods that contribute to the diet with signiﬁcant amounts of
nutrients of public health interest (Haytowitz et al., 2002). The key
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National Nutrient Database for Standard Reference.
The aim of this study was to identify key foods contributing 75%
of intake of relevant nutrients in the average Swedish diet. These
food items will be prioritised in future food analysis programmes.
2. Methods
2.1. Food consumption data in Sweden: Riksmaten Adults 2010–11
The most recent national dietary survey in Sweden was
Riksmaten Adults 2010–11 (Amcoff et al., 2012). The participants
aged 18–80 years (n = 1797) reported everything they ate and
drank for four consecutive days, using a web-based food diary
(Bjermo et al., 2013). A low participation rate (36%) might have
inﬂuenced the results. The participation rate was especially low
among people having the lowest level of education (14%), among
men aged 18–30 years (23%) and among immigrants (27%). Among
women all age groups were well represented. About 30% of the
foods in Riksmaten Adults 2010–11 were analysed in Sweden using
accredited methods, and nutrient values for about 20% were
imputed from similar foods or borrowed from other national food
databases, companies or the scientiﬁc literature. The values for the
remaining foods were calculated from recipes using factors for
losses and gains of water and fat, and factors for losses of
micronutrients. The calculated foods included prepared foods,
such as fried salmon and boiled swede, as well as complete dishes,
for example meat pie. Many of those foods were generic food items
created from aggregates of different types of the same food. ‘‘Ice
cream aggregate’’, for example, was a blend of several sorts of ice
cream.
A total of 1909 food items were included in Riksmaten Adults
2010–11. Of these, 15 items were omitted from our calculations as
they are normally not consumed on their own or do not provide any
nutrients, for example chewing gum, cocoa powder and acetic acid.
2.2. Modiﬁed key foods approach
2.2.1. Food groups
Foods were divided into 18 food groups (Table 1) according to
how they were consumed and not according to their mainTable 1
Description of food groups.
Food group Examples of included foods 
Beverages Alcoholic drinks, coffee, tea, ﬁzzy dr
Bread Tortilla, crisp bread, hamburger brea
Bread toppings Cold cuts, cheese, marmalade, liver p
Breakfast cereals Porridge, muesli, cereals
Cereals and potatoes Potato products, pasta, rice, bulgur, c
Dairy and vegetarian alternatives Cre`me fraiche, sour cream, milk, cre
Egg and egg dishes Omelettes, boiled egg, fried egg
Fats and oils Olive oil, corn oil, butter, margarine,
Fish and shellﬁsh Pickled herring, fried salmon, shrimp
Fruit, berries and juice Dried apricots, pineapple, lemon, gra
Meat, meat products and vegetarian
alternatives
Sausages, beef, falafel, soya mince, Q
Miscellaneous dishes Pies, pizzas, salads, soups, casseroles
Other cheeses and vegetarian alternatives Halloumi, Parmesan cheese, Feta che
and other soft cheeses
Poultry, poultry products and
vegetarian alternatives
Fried chicken, goose roasted 
Side dishes and condiments Mayonnaise salads, gravies, dressing
pepperoni, capers, fresh herbs, bean 
Snacks Nuts, crisps, popcorn, cheese doodle
Sweets Cakes, buns, sweetened fruits, custar
Vegetables and vegetable dishes Cabbage, mushrooms, sprout, lentilscomponents. For example, pasta was included together with
potatoes in a ‘Cereals and Potatoes’ group, instead of with other
cereal-based foods in a ‘Breakfast Cereals’ group. The grouping
system was similar to that used in Riksmaten Adults 2010–11
(Amcoff et al., 2012).
2.3. Key nutrients
Instead of using nutrients of current or potential health
importance (Haytowitz et al., 1996, 2002), ‘key nutrients’
(Table 2) were used. These were deﬁned as nutrients for which
the food group contributed at least 5% of the intake among
Swedish adults (Amcoff et al., 2012). In a few cases, a lower limit
was accepted. For example, in the ‘Egg and Egg dishes’ group, only
three nutrients (retinol equivalents, vitamin E and selenium)
exceeded the 5% cut-off limit, and a cut-off of 4% was chosen to
include additional nutrients (vitamin B2, vitamin B12 and vitamin
D). According to the latest national dietary survey in Sweden,
about 3% of the population are vegetarians (Amcoff et al., 2012),
excluding meat and possibly also other animal sources, and a
number of vegetarian food alternatives are available on the
market. When identifying key foods, all vegetarian food options
included in Riksmaten Adults 2010–11 were divided into suitable
food groups, instead of forming a group of their own. For
example, soya-based drinks were allocated to the ‘Dairy and
Vegetarian Alternatives’ group, falafel and soy products to the
‘Meat, Meat Products and Vegetarian Alternatives’ group and
Quorn nuggets to the ‘Poultry, Poultry Products and Vegetarian
Alternatives’ group. In all, 33 vegetarian food items (12%) were
included in the ‘Meat, Meat Products and Vegetarian Alternatives’
group, 15 (16%) in the ‘Dairy and Vegetarian Alternatives’ group
and 2 (5%) in the ‘Poultry, Poultry Products and Vegetarian
Alternatives’ group. As a consequence of including those foods,
additional key nutrients; calcium, ﬁbre and folate, were added in
those food groups.
2.4. Identiﬁcation of key foods
The total nutrient contribution of a food item was calculated
using the formulae of Haytowitz et al. (2002). The procedure for
identifying key foods group-wise is presented in Table 3. First,Examples of excluded foods
inks Dairy beverages, fruit and vegetable juices
d, hot dog buns Cheese crackers
aˆte´, peanut butter Spreads
ouscous, quinoa Porridge, muesli, breakfast cereals
am, chocolate milk Sweet dairy, e.g. custard, sweet curd, ice cream, sauce
 spreads
s, crab Bread toppings, e.g., spreadable ﬁsh paste and
side dishes, such as seafood- and mayonnaise salads
pe juice Sweetened preserved fruits
uorn schnitzels Bread toppings, e.g. salami, liver paˆte´
, hamburgers
ese, Camembert Philadelphia cheese, hard cheese
Bread toppings, e.g. sliced turkey
s, wasabi, ketchup,
salsa
–
s, crackers –
d, chocolate, candy –
 and beans Side dishes, such as wasabi and garden cress
Table 2
Key nutrientsa for different food groups.
Food group Energy
(kJ)
Macronutrients (g) Vitamins (mg unless otherwise stated) Minerals (mg unless otherwise stated)
prot fat SFA MUFA PUFA carb mono-
sac
di-sac ﬁbre WG A RE C D
(mg)
E B1 B2 NE B6 Folate
(mg)
B12
(mg)
P Ca K Mg Se
(mg)
Zn Fe Na
Beverages X X X X X X X X X
Bread X X X X X X X X X X X X X X X X X X
Bread topping X X X X X X X X X X X X X X X X X X X X X X X X X X X X
Breakfast cereals X X X X X X X
Cereals and potatoes X X X X X X X X X X X X X X X X X X X X X X X X X X X X
Dairy, dairy products and
vegetarian alternatives
X X X X X X X X X X X X X X X X X X X X
Egg and egg dishes X X X X X X
Fats and oils X X X X X X X
Fish and shellﬁsh X X X X X X X X X X X X X X X X
Fruit, berries and juice X X X X X X X X X X
Meat, meat products and
vegetarian alternatives
X X X X X X X X X X X X X X X X X X X X X X X X
Miscellaneous dishes X X X X X X X X X X X X X X X X X X X X X X X X X X X X
Other cheeses and vegetarian
alternatives
X X X X X X X X X X X
Poultry, poultry products and
vegetarian alternatives
X X X X X X X
Side dishes and
condiments
X X X X X X X X X X X X X X X X
Snacks X X X X X X
Sweets X X X X X X X X X X X X X X X X X X X X X
Vegetables and
vegetable dishes
X X X X X X X X X X X X X X
Total 9 10 11 8 11 10 9 8 8 12 5 11 8 10 13 9 8 8 12 11 9 9 9 11 13 10 8 9 7
a Deﬁned as nutrients for which the food group contributed at least 5% of the intake among Swedish adults (Amcoff et al., 2012). prot – protein; SFA – saturated fatty acids; MUFA – monounsaturated fatty acids; PUFA –
polyunsaturated fatty acids; carb – carbohydrates; monosac – monosaccharides; disac – disaccharides; WG – wholegrain; RE – retinol equivalents; NE – niacin equivalents.
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Table 3
Example identiﬁcation of key foods in the group other cheeses and vegetarian alternatives.
Food item A B C D E F G H I
Fat content
(g/100 g)
Average
consumption
(g)
Fat
contribution
(g)
Fat
contribution
(%)
Fat
scorea
Total score
all nutrients
Total
score all
nutrients
(%)
Cumulative
(%)
Key
food
Soft cheese with
edible mould
31.6 1.3 0.4 34 3443 Procedure
repeated for
all key nutrients
33,886 31 31 Yes
Che`vre fat 25% 29.0 1.0 0.3 23 2319 22,710 21 51 Yes
Feta fat 25% 24.7 0.9 0.2 19 1906 21,542 20 71 Yes
Mozzarella fat 20% 20.3 0.5 0.1 8 831 12,069 11 82 Yesb
Halloumi fried or grilled 32.9 0.3 0.1 8 801 8406 8 90 No
Parmesan grated fat 30% 30.0 0.2 0.0 4 379 5690 5 95 No
Camembert low fat 11% 11.0 0.1 0.0 1 106 2134 2 97 No
Camembert deep-fried 21.8 0.0 0.0 1 77 1220 1 98 No
Feta light fat 10% 10.0 0.1 0.0 0 49 983 1 99 No
Halloumi not fried 22.1 0.0 0.0 0 36 511 0 99 No
Tofu vegetarian cheese
alternative
4.2 0.1 0.0 0 32 482 0 100 No
Halloumi light fried
or grilled
22.1 0.0 0.0 0 13 184 0 100 No
Mozzarella fat 9% 9.0 0.0 0.0 0 6 182 0 100 No
Halloumi not fried fat 12% 12.0 0.0 0.0 0 0 0 0 100 No
Total fat contribution from
this food group
1.2 Total score 110,000
a Score built on exact, not rounded, numbers of percent contribution.
b Food item identiﬁed as a key food despite having a cumulative percent of over 75%, due to its 71–82% coverage.
0 100000 200000 300000
Béarnaise sauce
Lasagna
Hard cheese fat 28%
Chicken breast w/o skin woked
Cinnamon buns
Milk fat 1.5% forﬁed vit D
Banana
Fried salmon
Bolognese sauce
Pizza various
Score
Fig. 1. Top 10 key foods among Swedish adults.
Top ten was obtained by 1) dividing the individual score of a food by the number of
key nutrients in the food group and by the proportion of that food in the food group,
2) repeat the procedure for all foods and 3) rank in descending order.
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Table 3) was calculated by multiplying the average intake of the
food item (column B, Table 3) with the content of the key nutrient
(column A, Table 3). A scoring system was applied by multiplying
the contribution of the nutrient in percent (column D, Table 3) for
each food in the food group by 100 (column E, Table 3). This
procedure was repeated for all key nutrients and the total score
(column F, Table 3) was summarised. Finally, foods were ranked in
descending order according to their score and a cumulative
percentage (column H, Table 3) was calculated.’’
Key foods were deﬁned as those foods that contributed at least
75% of the intake of the key nutrients in their food group. If a food,
for example, had a cumulative percentage between 72 and 85%, it
was considered a key food. The cut-off was set at 75% based on the
method of Haytowitz et al. (2008). A top ten was obtained by 1)
dividing the individual score of a food by the number of key
nutrients in the food group and by the proportion of that food in
the food group, 2) repeating for all foods and 3) ranking in
descending order.
3. Results and discussion
Of the 1894 foods included, 320 (17%) were identiﬁed as key
foods contributing at least 75% of the intake of key nutrients (see
Table S1 in Appendix A, Supplementary Material). The latest key
foods list in USA comprises 454 foods (Haytowitz et al., 2008) and
the previous list as many as 666 foods (Haytowitz et al., 2002),
which could indicate a more diverse consumption pattern in the
USA than Sweden. However, methodological differences probably
explain most of the discrepancy, since Haytowitz et al. (2002)
included about three times as many foods and also divided foods
into composite parts, thereby further increasing the number of
included foods in their method.
3.1. Identiﬁed key foods in different food groups
All top ten contributors to nutrient intake in Sweden (Fig. 1)
were consumed in high amounts. Several foods on the list weresimilar to those identiﬁed by Haytowitz et al. (1996, 2002), for
example pizza and milk. Within the food groups too, the key foods
identiﬁed were often similar to those identiﬁed by Haytowitz et al.
(1996), indicating that Swedish food patterns in 2010 were similar
to those in the USA a decade or so earlier. For example, among the
vegetables. broccoli, cabbage, carrots, sweetcorn, cucumber, frozen
mixed vegetable blends, peppers and tomatoes were found on both
national lists. Legumes were included in the ‘Vegetables and
Vegetable Dishes’ group in the Swedish key food calculations, but
only one bean, the traditionally consumed Swedish brown bean
(Phaseolus vulgaris L.), was identiﬁed as a key food, providing about
1% of the key nutrients in the ‘Vegetables and Vegetable Dishes’
group. Among the fruits, apple, pear, orange, banana and fruit
juices appeared on both key food lists. All Swedish key foods in the
Table 4
Summary of food groups: average intake, key nutrients, number of included foods and identiﬁed key foods.
Food group Average
intake (g/d)
Key
nutrients (n)
Included food
items (n)
Identiﬁed key
foods (n)
Proportion
of key foods (%)
Beverages 1307 9 84 13 15
Bread 84 18 66 14 21
Bread toppings 29 28 53 9 17
Breakfast cereals 50 7 54 9 17
Cereals and potatoes 162 29 76 14 18
Dairy and vegetarian alternatives 259 20 91 13 14
Egg and egg dishes 21 6 10 2 20
Fats and oils 12 7 31 6 19
Fish and shellﬁsh 38 16 96 12 13
Fruits, berries and juices 176 10 90 8 9
Meat, meat products and vegetarian alternatives 80 24 285 40 14
Miscellaneous dishes 147 29 257 43 17
Other cheeses and vegetarian alternatives 4 11 14 4 29
Poultry, poultry products and vegetarian alternatives 18 7 43 5 12
Sidedishes and condiments 42 16 151 36 24
Snacks 8 6 63 11 17
Sweets 75 21 238 51 21
Vegetables and vegetable dishes 126 14 192 30 16
Total 2638 n/a 1894 320 17
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nectarines, were also identiﬁed as key foods by Haytowitz et al.
(1996).
On average, about 20% of all food items in each group were
identiﬁed as key foods (Table 4, Supplementary Material). The
highest numbers of key foods (40 or more) were identiﬁed in the
food groups containing more than 200 foods; ‘Meat, Meat products
and Vegetarian Alternatives’, ‘Miscellaneous Dishes’ and ‘Sweets’
(Table 4). Despite being rather large food groups, ‘Dairy Products
and Vegetarian Alternatives’, ‘Bread Toppings’ and ‘Fish and
Shellﬁsh’ all had four food items covering around 50% of the
nutrient contribution (Supplementary Material), indicating homo-
geneous consumption of foods within these groups as well. The
number of key foods identiﬁed per group ranged from two (‘Egg
and Egg Dishes’) to 51 (‘Sweets’) (Table 4). In the ‘Fruit, Berries and
Juice’ group, however, only 9% were key foods (Table 4) and
banana, orange juice and apple alone contributed with 54% of the
key nutrients in that group (Supplementary Material). This was
due to high intake of these fruits: 29 g/day for banana, 36 g/day for
orange juice and 30 g/day for apple (Riksmaten Adults 2010–11),
which reﬂects their popularity and their availability during all
seasons.
The ‘Beverages’ group included all drinks (for example
alcohol, coffee, tea, sodas, lemonade) except for fruit and
vegetable juices, dairy beverages and vegetarian dairy alter-
natives. The majority of these drinks were energy-dense, rich in
carbohydrates and had a low content of micronutrients unless
fortiﬁed. The top key food was a fortiﬁed sports drink containing
signiﬁcant amounts of energy (carbohydrates), as well as
vitamins and minerals. However, the second and third ranked
key foods were beer and red wine, respectively, as a conse-
quence of high consumption and high energy content in the
alcoholic version of these drinks.
Among the sweets, the ﬁrst two on the list (contributing 13% of
all key nutrients in total) were the cinnamon bun and the
traditional semla (dough bun ﬁlled with whipped cream and sweet
almond paste). Both of these are very popular in Sweden and even
have their own feast day, although they are normally eaten more
frequently. Two typical Swedish Christmas treats, gingerbread and
sweet saffron bread, were other sweets high on the key food list.
Apart from these Swedish traditional baked goods, most of the key
foods identiﬁed within the ‘Sweets’ group were the same as thoseidentiﬁed by Haytowitz et al. (1996). Typically American food
items, for example various types of syrups and molasses
(Haytowitz et al., 1996), are not consumed in high amounts in
Sweden and hence not included in the national dietary survey.
Only one vegetarian food option qualiﬁed as a key food in all of
the groups; Quorn ﬁllet fried, providing 5% of all nutrients in the
group ‘Poultry, Poultry Products and Vegetarian Alternatives’.
Other vegetarian options that came close were fried Quorn
schnitzel, providing 0.4% of all key nutrients in the ‘Meat, Meat
Products and Vegetarian Alternatives’ group, and soya beverage,
providing 0.4% of all key nutrients in the ‘Dairy and Vegetarian
Alternatives’ group. This emphasises the need to complement data
with dietary surveys intended for individuals following a particular
diet, for example vegetarians, when identifying key foods for the
entire population.
Consumption rate of the key foods varied from fried reindeer
liver only being consumed by one person, resulting in an average
intake as low as 0.02 g/day, up to brewed coffee, with an average
intake as high as 282 g/day. Brewed coffee qualiﬁed as a key
food due to its contribution to total intake of potassium (3%) and
magnesium (3%). Coffee has previously been reported as a good
source of both potassium and magnesium (for example, Gillies
and Birkbeck, 1983; van Dieren et al., 2009). The mineral values
used for brewed coffee in the present study (54 mg potassium/
100 g and 5 mg magnesium/100 g) were similar to the ranges
reported by Gillies and Birkbeck (1983) of 41–86 mg potassium/
100 g and 4–5 mg magnesium/100 g depending on type of
coffee.
4. Methodological aspects
Compared with Haytowitz et al. (1996, 2002), the approach
used in this study was slightly simpliﬁed, as foods were not broken
down into their composite parts. Hence, the contributions of
ingredients, in particular common ingredients such as onion and
tomato, were underestimated. To compensate for this limitation
and to avoid overlooking important ingredients in analytical plans,
all key foods were divided into ingredients. In total, of the 320 key
foods identiﬁed here, 178 (56%) were composite foods, containing
333 different ingredients. Only eight ingredients were ‘common’,
deﬁned as included in more than 10% of the composite foods. These
common ingredients were: iodised salt (50%), liquid margarine fat
N. Lundberg-Halle´n, V. O¨hrvik / Journal of Food Composition and Analysis 37 (2015) 51–575682% fortiﬁed (26%), onion yellow (21%), wheat ﬂour (19%), egg
conventional raw (15%), tap water (15%), milk fat 3% (15%) and
sugar (13%). When setting priorities for future analyses, both the
key food list and the ingredients list will be considered. An
advantage of not dividing foods into their composite parts was that
commonly consumed multicomponent foods were identiﬁed as a
whole item. Thus, these foods may be analysed either whole or, if
more appropriate, as their composite parts.
Using speciﬁc key nutrients, instead of nutrients of current or
potential public health importance as done by Haytowitz et al.
(1996, 2002), affected the results. One advantage with using key
nutrients important for different food groups was that the
nutrients of current or potential public health importance may
vary over time and important nutrients may therefore be omitted.
For example, our approach included some nutrients not included
by Haytowitz et al. (1996, 2002); for example, vitamin D is
considered a public health issue in the Nordic countries today
(Amcoff et al., 2012; NNR, 2013). A limitation of using key
nutrients, instead of nutrients of current or potential public health
importance, is that foods rich in nutrients not deﬁned as key
nutrients in the food group might not be identiﬁed as key foods.
That could be the case for example for mushrooms rich in vitamin
D, such as chanterelle (16 mg/100 g), and for folate, for example in
liver stew (103 mg/100 g) (National Food Agency, 2014).
Haytowitz et al. (1996, 2002) used different scoring approaches
to identify key nutrients. One approach was to divide the
cumulative percentage into quartiles and thereafter score foods
according to the quartiles (0–25% = 10 points, 26–50% = 5 points,
51–75% = 1 point, 76–100% = 0 points). This approach was also
tested, but rejected because it did not distinguish between foods
with a cumulative percentage of for example 26 and 49, while at
the same time making a substantial distinction between foods with
a cumulative percentage of for example 25 and 26.
Basing the key food approach on the Swedish dietary survey
from 2010–11 will not completely reﬂect the market for the
coming 5 years and, as previously stated, does not represent groups
with speciﬁc food patterns, for example different immigrant
groups and vegetarians. Hence, in addition to the identiﬁed key
foods and ingredients, future analytical plans will include 20%
foods considered important for speciﬁc food patterns or foods
newly launched on the market.
5. Conclusions
In total, 320 key foods were identiﬁed using key nutrients and a
food grouping system. The Swedish key food list has several
similarities with the key food list developed by the USDA,
indicating that the average Swedish food patterns today have
much in common with those in the USA a decade or so ago.
Identifying the key foods allowed food composition analyses for
the Swedish food database to be set in order of priority. About
180 of the key foods had been analysed during the last 10 years in
the Swedish food composition analysis programme. The remaining
key foods will, together with common ingredients, foods important
for special population groups and novel foods, be analysed within
the coming 5 years. An important group, that is children and
adolescents, were not included in this study and to update the key
food list with foods for these age groups is of the highest priority
for additional improvement of the food composition database.
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